MK EmBHL

Modern Food Science and Technology

2018, Vol.34, No.5

RmPIRR 220 hH AESIRE G
ittt

e, (IR, TH¥FE°, mExR’
(1. KiERARFAMBARE FRARNHFHELEERE, TTRE 116600)
(2. B RFRBAFHEIEFR, ITERRLLELEET, TTHN 121013 )
W 2o —FPA s, EARNARIRE LT . R AR S TS0 A TR, "BAA S AR A R K
BRI R LA RIBR. B AR 0 B AF & T — R BUE IR A TS A 3 A BE , 4k -5 B0 R 5 3 b R AR AR IR 2o
WE BRI, R5TaEA ST R E Y ARA GREKTE. B, ARG T4 A F 2 REE, AICE LS Ly 3 B

HE A S CLMF R E RS P 0028 B AT T 40004, H AR M ST AT e o AR AR €
oy B 25— bR, SRR R R AR B AR AIR A, WA A

FEHBAEANE, R LR,
KEF: B b AT, Rl Gk
TEES:1673-9078(2018)05-257-266

Purine Content Distribution in F

by HPL

Gl 7 AT T AT AT
WA GBS,
-
y =

DOI: 10:13982/j.mfst.1673-9078.2018.05.037

ds and Purine Determination

Review\

LI Ting-ting*, REN Li-kun®, WANG Dang-feng?, L1 Jian-rong?
(1.Key Laboratory of Biotechnology and Bioresources Utilization (Dalian Minzu University), Ministry of Education,

Dalian 116600, China)(2.Food Science Research Insti

Abstract: Purine is an alkaloid and it plays extrem

regulation and coenzyme composition..But it can be conve
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rtant physiological functions in humans such as energy supplement, metabolic

to uric acid finally via oxidative metabolism. The hyperuricemia can be induced

and leads to gout, when the level of uric acid in the body is higher than a certain threshold. Diet is the important source of purine for human and

the content of purine in foods can significantly influence the body's uric acid level. Therefore, it is urgent to determine the content of purine in

foods. In this paper, the purine

order to optimize and improve

intake and reduce the incidence of gout via the balanced diet.
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tents in different foods were reviewed. And different pretreatment and detection methods were discussed in

tection efficiency of the purine detection method. So that we can guide consumers to control the purine
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Table 1 Purine content in some animal foods

2vk4-%/(mg/100 .

\h Figroh By ool k%ﬂ%‘ié\g/ : Fgh B FAL
Wb i 13.35 82.13 17.50 6.55 119.53 [13]
o 12.91 11.70 79.04 103.65 [14]
s B 16.23 17.85 127.7 538 167.16 [14]
IS &1 15.67 18.05 91.98 6.09 131.71 [14]
8 F 7 15.34 10.15 81.02 3.26 109.77 [14]
X% o 14.85 14.78 72.11 10.19 111.94 [14]
KEvh & 15.39 11.79 98.90 0.05 126.13 [14]
¥ 14.20 37.20 1.30 81.70 134.40 [10]
=3 164.03 19.46 9.57 0.38 193.44 [10]
SRR R 823.00 699.00 38.80 7.70 1568.50 [11]

HTR
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LR
IR ) 1.83 11.36 6.89 11.48 31.55 [15]
R 0.81 20.33 6.32 17.19 44.66 [15]
FREH 0.69 1.72 2.97 1.36 6.74 [15]
2 ) 14.00 19.00 47.40 4.00 84.40 [16]
R 33.52 28.26 6.70 7.77 76.25 [16]
47 17.72 11.64 67.90 7.44 104.70 [15]
EN 24.17 22.93 53.89 8.10 109.09 [10]
AT 135.32 175.01 14.02 73.56 397.91 7 [10]
HEIF 122.76 174.46 21.76 57.92 376.90 [10]
EN 2.90 41.09 7.52 37.79 89.31 [15]
HRT 89.81 134.04 18.65 32.71 27521 0]
PN 23.20 32.40 36.30 3.90 95.80 [16]
47 771 14.35 2227 11.68 56.01 5]
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0.6 mL/min. FE3E 35 °C, AIHASIN HH 354355 DLk
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mg/L FRIMGE o ML A NP A 7 4 )P e R P ) A, Z5REIR 14 Tl A (i 5 s & &N
BT R, RINIERS B BRI T 50%, (HIFH1E 7.11~24.93 mg/L, EMEMRE N 28.65~79.35 mg/L,
F TR R S8 25 BRI P SR D U B XU 7 T 3 55 T S-S SRS R . O IR BRI S IAIOS, T
(7 g P S AR C A T 14 Pl 4 g 2 P& A RAEERA S B 5 SR AR I A DS A K
WENS i, FFH AT 1R S R bR A 1) 124 HiHEYEELZS4ET
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Table 2 Purine content in some non-animal foods

"Zoh 4% /(mg/100 g. mg/L)

e JoRoh By ofok REEs A RS o
Rk g 73.23 82.12 2.02 3.18 160.55 [17]
ERIKE 55.00 77.50 2.50 2.50 137.50 [17]
oy 97.30 47.50 64.50 9.80 219.00
A (8) 12.32 14.12 9.68 0.83 36.95 2
BRI (8) 11.67 19.25 15.29 1.50 477 [21]
RRIE (8F) 17.31 3.58 0.19 636"‘ 38 [21]
% (F) 240.31 152.79 3.02 8807 " /40492 [21]
ThtaE (F) 155.75 129.87 5.02 2.09 292.73 [21]
R (F) 9.85 49.85 4.31 4.09 61.80 [21]
SoAt3E 136.80 73.90 | 4.10 218.30 [19]

AF 20.40 16.40 x 40.80 [19]

HH 37.00 45.00 ) 96.40 [19]

275 13.41 17.51 1.58 1.84 3434 [23]

it 20.80 33.49 1.32 24.70 79.25 [23]
B oK - 0.51 65.96 66.47 [23]

+*i5 430 2.93 3.92 12.44 (1]
S 9.68 3.98 16.58 58.39 [29]

A 5.65 . 2.76 1.46 58.90 [30]

NE 11.10 14.80 36.10 3.90 65.90 [28]
NEF 57.00 23.90 40.30 14.20 135.40 [28]

28 16.51 - 2.50 32.94 [14]

* - - - - [14]

12.06 1.61 3.16 28.07 [14]
6.29 0.86 - 13.26 [14]

W, AFEEMN RIS S E AR KRR, B
HH (18907 T M A R 1= B IR B PEERA | I A R 5 M
HF R HEIE 90%LA Fo #RN % LLK- Uk 2,
FR-10% Y T 3L 8 qbsk (vwvwvv, 879/100/15/6) K
WEIAH, £ Agilent XDB-C18 £ (4.6 mmx250 mm,

5.0 pum) XESE. . S ASERSAES A
PR AT RTINS 2 SRR I R A R A I A
fA[WERA B3, T A XU N P BR AR o 1] &2
WRISE5(329.35 mg/kg) e T AR S50l 5E 1) HoAth A4S
YIRS S, BRIAESR X N B IR R B AR
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>N Agilent XDB-C g #: (4.6 mmx250 mm, 5.0 pm),
T8 2~ FEAS I AL 48 FH 172 Waters-Atlantis dC g £
(4.6 mmx250 mm, 5.0 pm). Agilent XDB-Cjz 5
Waters-Atlantis dC g (iSRS A RERSERH A SR, H
B FEER =R R B Z AL R ek, R
St A B 4 2 FURE R . PR R
FARE i A R B R B A IS B PSR, AT RA
R HERRIRS AR . 52 R Al BERE AR A
WEREREE G Crs B, HERMEEAR, SRKAH. ESE

o TRINZR

ARRAE, 08 A K ) B BRI 2 U
SEAKARI Crs (i, FLORBERRIEIL AR F7 5
AFFAAHT AP RIR . DU T R A5
THARFIN Cis 2 HHLETACH ISR, 25K
(I R 5 B TR S5 A e AN @ i A,
BT S RCRAE . CEAE L S s
LA OB SR VIS, KL, RS ks,
R HERGIINEERS S R G IR

FE 11 R~
| 4

7 3 IR SRR 5 IR
Table 3 Selection of high performance liquid phase detection method for purine

EitAr A FEhAR AR AR X A %K Xk
Agilent ZORBAX Eclipse XDB-Cg J 3 0 0.02 mol/L KH,PO,-H;PO(pH=4. >0.995 [29]
Agilent ZORBAX Eclipse XDB-Cg SN 0.02 mol/L KH,PO,(pH=3.8) >0.99 [14]
Kromasil-C18 g WAL KQ2:98, V) 995 . [47]
Waters Atlantis dC;g W iR 0.02 mol/L KH,PO,-H;PO4pH=62) ~ * 20.998 1.44~195 [13]
Waters Atlantis dCg nER 0.02 mol/L KH,PO,(pH=3:8) >0.9999 6.6~160  [16]
TC-C18 #F FEzK (5:95) >0.9997 32~54  [48]
. _ T AR R K TERK
Ultimate AQ-Cg R CED >0.9999 031~0.5  [5]
1.5/997):10%F
o . i 0.02 mol/L KH,PO, 4. 1 mmo
Hipersil Cyg JERSH R & N . 0.9989 04~1.0  [49]
IR AR AN(PH=3.8): T B%(97:3)
5 o 0.07. mol/L
# 4 ¥ CAPCELL PAK-C18 R o >0.9996 0.25~0.81 [15]
KH2PO4-H3PO4(pH:383)
Alltech Apollo C18 W, FEZK(1:9, V) 0.9999 1.9 [46]

222 AL \g

YRR IER VA HTTT DU R 5t A B2 R, 37
[T g = B e e e - G (S R S E 2
F PR A pH Y 0.02 moliL KH,PO, {935
FHIGE 7 2 M e i RIS & &, SSMSEEFI e
iR, B DYMES R T SSE,  PHETAH

3.5~4.5
SJ: PH B T DAGRFFIEMSTEPE, 35 BhnaEnd
NI AR5 50, I . AP DU RIS
Hh B IR IREERA 1Y) pKb B R 3.20 A1 4.15, 3
H pH XA 53 B 53 . /DA gk pH 2y
A8 3.04 3.4, 3.8. 4.0, 4.6 [110.02 mol/L KH,PO, &
T, 25 GO DUFPERS [ 53 BSR4 R Waters
Atlantis dRPC g (4.6 mmx250 mm, 5.0 pm) {GifkE,
FEIE 0.6 mL/min, ¥R 25 CHIMGIESIET, Wahil
pH N 4.60 Il /r B AU FA . [FIRES T 140t
0.02 mol/L KH,PO, it fE pH (BT THRFT, &k
PETE pH=3 II5AF T XTI T PRk

BEAh, REARPY. FEEE s KH PO, (K

262

/N2 0.007 mol/L, Havlik J*SRH 0.05 mol/L
KH,POy, 34 A] 58 47 ¥ 40 25 DU Al W 0sy 1 3% B 4 FH
KH,PO, A A AR HA BEN pH ZARHEFF S Fp AT
WIS PEEAT IR 3 . TR R K - B - UK 21
-10%PU T IS A (vvv/v=879/100/15/6) 1E iR
SRR RS S MERA | R BEIERS | BEIENA Sk
1S o FLrp U T R A A T DA A A il e PR RS T
WaR S AR AR, BeE B R, vKZ B
TSI pH, HEEAT AP S0 B, i sl
WA IR . A RSO U T A A . VKIS
PR Fo B4 KA% 1.5:1.5:997 AR H, SR)5 5 B B A
UL 99:1 WBA . AN E S RIEEE RSD /M
0.50%.

B UL b R sh A Ak, R R 4 4 DL g K
(5:95), W7D H 10 mmol/L FF IR 4%
(pH=3.45)-FlE (V/V=99:1), Inazawa KPERH 150
mmol NasPO,-HsPO, (pH=2.5) NIRENAHRS, #BATLL
DU RS 7y B8 LU . AR, TEMERA Ak
TOORH B AN 256 A 8 FH RIS AF IR — S . i
FRAIR — M E i sh A, HoD R f s T4k
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B pH H, VUFRERS I OR BRI [RIFK,  BONAERS H.
RS TR S PR O A A, R
W 2 TR A A E B, AT DA 5
A5 pH MEBULIR, Zararnmmta), kb shisnont ¢
TEAE SR R A .
223 HpuE i tregikdsE

R FERL T, BRI A B O R, XSt
WA B N SR PR R R PR (i
HAD OIS ZATHEL T, SCRHESE, RIUE
JEESK T A D B P A [ DU 65 SR MK, TR B
WERA R 25 R LA e . Hal, KEHE s
HE AT 25~30 C 2 A TRERS ARSI o 1o RGHAH €
P HHIROE —AE 0~2 mL/min 2 J8], BRI
HIFATE R T, MRS HA G AR RIS, A
BRI FRE S AR R, 4R CE R i F A7
iy, RS R A ETIR . R ERERS
W5E P2 EREA 0~1 mL/min. A2 ssre
200~300 nm K0 FE PR BREERS | TEIEERA, K IR B A
BT TSR, R I = RS R A i KR I KA
254~277 ZIal. HAl, KREZW5EE LM 254 nm 1FH
KK, 1M Pifieiro-Sotelo M"Y, Tnazawa KP'%54)
FITE 255, 260 nm AN A TR 1S A T A
W, KNG R AR . R X WA A6
M2k %mﬁﬁ,%ﬁﬁﬁ%mhmzmmﬁo

3 BE

ey

BT, PEERARE b A AL HE R sl (i
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